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All  of  its  like  compliments.    The  home  canner  is  no  exception.    And  it's  not 
»    always  praise  of  the  product  that  sounds  sweetest  to  her  ears.    A  home  canner  told 
me  -  the  other  day  -  that  the  nicest  compliment  she'd  received  came  from  a  girl, 
who's  just  learning  to  can.    The  beginner  said,  "Canning  looks  easy  the  way  you  do 
it." 

Now  there's  no  denying  that  home  canning  involves  labor.    But  the  skillful 
home  canner  has  mastered  tricks  of  the  trade  that  save  both  time  and  energy.  '  Like 
to  hear  some  of  these  "know-hows"?    Here  are  some  suggestions  from  the  home  manage- 
ment specialist  of  the  California  Agricultural  Extension  Service. 

You'll  have  more  energy  on  the  day  you  can... if  you  get  ready  for  it  the  day 
before.    Test  and  clean  the  jars... check  on  supplies  to  see  that  you  have  enough 
jar  lids  or  rubbers  at  hand.    Sharpen  the  paring  knives.    Be  ready  to  go  to  work 
on  the  canning  as  soon  as  the  breakfast  dishes  are  done  and  you've  cleared  up  the 
kitchen. 

Arrange  your  working  area  -  either  in  the  kitchen  or  on  the  back  porch  -  so 
that  it's  as  cool,  comfortable  and  convenient  as  possible.    Use  equipment  that's 
suitable  for  a  good  canning  job... pans  big  enough  for  cooking  or  blanching  the 
food... a  long-handled  spoon  for  stirring. . .accurate  measuring  spoons  and  cups... a 
funnel  or  jar  filler. . .tongs  or  a  jar  lifter... a  food  mill  for  making  juices  or 
purees. 

Do  the  work  the  way  that's  easiest  for  you  and  most  efficient.    Sit  when  you 
peel  and  prepare  the  food  for  canning.    Lift  heavy  boxes  and  baskets  the  easy  way. . . 
by  bending  your  knees  instead  of  your  back.    Use  your  left  hand  as  well  as  your 
right  in  moving  the  job  along.    Lift  the  food  out  of  the  water .rather  than  pour 
the  dirty  water  off  the  food. 

Don't  drive  yourself  to  fatigue.    Take  time  to  eat  a  good,  leisurely  luncheon 
at  noon.    The  rest  you  get  will  add  to  your  energy  when  you  go  back  to  your  canning. 
In  fact... one  of  the  secrets  to  doing  a  good  job  of  canning      -    say  the  home 
management  specialists  -  is  "Take  it  easy". 
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